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EDITORIALS 


MORE HEADLINES—On the Woman’s page of the All the recipes, colonial and later American, can 

Baltimore Sun, Thursday morning, July 19, there ap- be easily made with canned foods as the basic in- 

peared the following under the heading “For Easy gredient. Fourteen uses for canned foods including 

, Housekeeping” : eleven for varieties of canned corn are mentioned. 
M f th i such Yorkshire Puddi 

“Canned foods are adding thousands of hours of 


made with corn tell how to give new zest to the his- 
torical favorites mentioned in Miss Kerr’s narra- 
tive. June Platt’s Corn Stuffed Pepper and Corn 
Pie, Corn Alamo, Cornmeal Ring-Tomato Sauce, 
Corn Tomato Casserole, and a hearty Brunswick 


. leisure to schedules of the nation’s homemakers. 
Canned meats, vegetables, fruit juices and other 
products last year saved United States women 
some 35,000,000,000 culinary hours. As an in- 


> stance of time saved with canned foods, it takes ‘i meg 
: Stew are part of “McCall’s” all-corn menu. 
about seven minutes to shell enough peas for a ; = ; 
standard can. Based on an annual consumption of Miss Kerr reminisces about her childhood when 
* about 700,000,000 cans of peas, 80,000,000 hours cornmeal mush was her supper at least once a 
} were saved on this product alone.” week. She tells of consuming great quantities of 


corn-on-the-cob, fritters, pancakes, corn pudding, 
and bread, and a kind of American gnocchi at her 
home and at her grandparents’ big farm on the 
/ // Eastern Shore of Maryland. She gives the history 
of Pilgrim succotash, pone and hominy, popular 
MORE OF THE SAME—“Saga of Corn” is another among early Maryland settlers and cites the first 


. And add to this the time saved in the preparation 
and cooking of raw products and many, many more 
hours are at the disposal of the little lady of the house. 


: colorful feature appearing in August ‘“McCall’s” maga- written notice of corn in the Americas by Chris- 

zine, which highlights 12 traditional corn dishes easily topher Columbus in 1492 as a “sort of grain the 

: prepared from canned foods: Indians call maiz, well tasted, baked, dried and 
, made into flour.” 


“In the kitchen, in the laboratory, in the indus- 


trial world, in agriculture, corn is the undoubted The article speculates on the nature of the pre- 


‘ king. ” Thus “McCall’s” sums up the role corn plays historic corn cob, the first popcorn, early Mexican 
as the “constant support and enrichment of our the 
national life.” The narrative by Sophie Kerr, novel- many years,” writes the novelist, “corn's by-prod- 


ucts went unrecognized. Then expert chemists 
rubbed their expert hands and science moved up 


ist and cook book author, traces the romantic his- 
tory of corn in this country and celebrates its ever- 


widening use and value to humanity today. Helen to the cornfield in a big way.” 
; McCully, ““McCall’s Food Editor contributes reci- Yes, more people are eating more canned foods than 
pes for a dozen traditional corn dishes, depicted in at any time in the history of the business; more people 
» brilliant harvest shades on three four-color pages. will eat more canned corn as a result of such articles. 
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FOOD & DRUG 


Canned Fig Standards Proposed 


Upon petition of the National Canners 
Association, the Food and Drug Admin- 
istration proposes to establish a definition 
and Standard of Identity for Canned 
Figs, text of which appeared in the Fed- 
eral Register of July 10, as follows: 


§ 27.— Canned figs; definition and 
standard of identity; label statement of 
optional ingredients. (a) Canned figs is 
the food prepared from one of the op- 
tional fig ingredients specified in para- 
graph (b) of this section and one of the 
optional packing media specified in para- 
graph (c) of this section, to which citric 
acid or lemon juice or concentrated lemon 
juice is added, if necessary, in such quan- 
tity as to reduce the pH of the finished 
product to 4.9 or below. One or more of 
the following optional ingredients may be 
added to flavor, garnish, or season the 
canned figs: 

(1) Spice. 

(2) Flavoring, 
flavoring. 


other than artificial 

(3) A vinegar. 

(4) Unpeeled segments of citrus fruits. 

(5) Salt. 

Such food is sealed in a container and so 
processed by heat as to prevent spoilage. 

(b) The optional fig ingredients re- 
ferred to in paragraph (a) of this sec- 
tion are prepared from mature figs of the 
light or dark varieties. Figs (or whole 
figs), split figs (or broken figs), or any 
combination thereof are optional fig in- 
gredients. A fig (whole fig) is one that 
is whole or only slightly cracked and 
retains its natural conformation without 
exposing the interior. A _ split fig (or 
broken fig) is one that is open to such an 
extent that the seed cavity is exposed, 
the shape of the fruit may be distorted, 
and the fruit may or may not be broken 
apart into entirely separate pieces. 

(c) (1) The optional packing media re- 
ferred to in paragraph (a) of this section 
are: 

(i) Water. 

(ii) Light sirup. 

(iii) Heavy sirup. 

(iv) Extra heavy sirup. 

(2) Each of the packing media in sub- 
paragraph (1) (ii) through (iv) of this 
paragraph, inclusive, is prepared with a 
liquid ingredient and a saccharine in- 
gredient. Water is the liquid ingredient 
from which packing media in subpara- 
graph (1) (ii) to (iv) of this paragraph, 


inclusive, are prepared. The saccharine 
ingredient from which packing media in 
subparagraph (1) (ii) through (iv) of 
this paragraph, inclusive, are prepared is 
one of the following: Sugar; any com- 
bination of sugar and dextrose in which 
the weight of the solids of the dextrose 
used is not more than one-half the weight 
of the solids of the sugar used; any com- 
bination of sugar and corn sirup or glu- 
cose sirup in which the weight of the 
solids of the corn sirup or glucose sirup 
used is not more than one-third the 
weight of the solids of the sugar used; or 
any combination of sugar, dextrose, and 
corn sirup or glucose sirup in which twice 
the weight of the solids of the dextrose 
used added to three times the weight of 
the solids of the corn sirup or glucose 
sirup used is not more than the weight 
of the solids of the sugar used. 


(3) The respecive densities of packing 
media in subparagraph (1) (ii) to (iv), 
of this paragraph, inclusive, as measured 
on the Brix hydrometer 15 days or more 
after the figs are canned, are within the 
range prescribed for each of the follow- 
ing list: 


Name of packing medium Brix measurement 


Light sirupp................0.. 16° or more but less than 21° 
Heavy sirup...........00008. 21° or more but less than 26° 
Extra heavy sirup........ 26° or more but less than 35° 


(d) For the purpose of this section: 


(1) The term “sugar” means refined 
sucrose or invert sugar sirup. The term 
“invert sugar sirup” means an aqueous 
solution of inverted or partly inverted, 
refined or partly refined sucrose, the 
solids of which contain not more than 0.3 
percent by weight by ash, and which is 
colorless, odorless, and flavorless, except 
for sweetness. 

(2) The term “dextrose” means the 
hydrated or anhydrous, refined mono- 
saccharide obtained from hydrolyzed 
starch, 

_(3) The term “corn sirup” means a 
clarified, concentrated aqueous solution of 
the products obtained by the incomplete 
hydrolysis of cornstarch, and includes 
dried corn sirup. The solids of corn sirup 
and of dried corn sirup contain not less 
than 40 percent by weight of reducing 
sugars calculated as anhydrous dextrose. 

(4) The term “glucose sirup” means a 
clarified, concentrated aqueous solution 
of the products obtained by the incom- 
plete hydrolysis of any edible starch. The 
solids of glucose sirup contain not less 
than 40 percent by weight of reducing 


sugars calculated as anhydrous dextrose. 
“Dried glucose sirup” means the product 
obtained by drying “glucose sirup”. 


(e) The label shall name the optional 
fig ingredient used, as specified in para- 
graph (b) of this section (where com- 
binations of figs and split figs are used, 
the ingredient present in largest propor- 
tion by weight shall be named first), and 
the name whereby the optional packing 
medium is designated in paragraph (c) 
of this section, preceded by “In” or 
“Packed in”. When any of the optional 
ingredients permitted by one of the fol- 
lowing specified subparagraphs of para- 
graph (a) of this section is used the label 
shall bear the words set forth, after the 
number of such subparagraph: 

(a) (1) “Spiced” or “spice added’ or ‘‘With 


added spice”, or, in lieu of the word “spice”, the 
common name of the spice. 

(a) (2) “Flavoring added" or ‘With added 
fiavoring’’, or, in lieu of the word “flavoring’’ the 
common name of the flavoring. 


(a) (3) “Seasoned with vinegar” or “Seasoned 


vinegar’, the blank being filled in 
with the name of the vinegar used. 
(a) (4) “*With added ................ the blank being 


filled in with the name or names of the citrus seg- 
inent or segments used. 


(a) (5) “Seasoned with salt” or “Salt added”. 

When the addition of lemon juice (in- 
cluding concentrated lemon juice) or 
citric acid lowers the pH of the canned 
figs to less than 4.3, the label shall bear 
the statement “With added lemon juice” 
or “With added concentrated lemon 
juice” (if such is used) or “With added 
citric acid”. When two or more of the 
optional ingredients specified in para- 
graph (a) of this section are use, such 
words may be combined, as for example, 
“With added spices, orange slices, and 
lemon juice”. 

(f) Wherever the name of the food ap- 
pears on the label so conspicuously as to 
be easily seen under customary conditions 
of purchase, the words herein specified, 
showing the optional ingredients used, 
shall immediately and conspicuously pre- 
cede or follow such name without inter- 
vening written, printed, or graphic mat- 
ter, except that the varietal name of the 
figs may so intervene. 


Dated: July 3, 1956. 


Interested persons are given 30 days 
from July 10 to submit views and com- 
ments in quadruplicate to the Hearing 
Clerk, Department of Health, Education 
& Welfare, Room 5440, Health, Educa- 
tion & Welfare Building, Washington 25, 
Dk. 


CALIFORNIA ASPARAGUS PACK 


The 1956 California asparagus pack 
was 3,276,569 actual cases, according to 
a report issued July 14 by the Canners 
League of California. The 1956 Califor- 
fornia pack consisted of 1,992,700 cases 
of White asparagus and 1,283,869 cases 
of All-Green. 


Converted to cases of 24 No. 2 cans, the 
1956 California asparagus pack was 
2,885,635 cases compared to the 1955 pack 
on the same equivalent basis of 3,708,986 
cases. 
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RESEARCH 


Radiation and Antibiotics Aid In 
Food Preservation 


Summaries of Reports of Canco Research 
Personnel to Food Technologists at 
Annual Meeting 


Use of radiation and antibiotics treat- 
ments as aids in the preservation of food 
is foreseen in the not-too-distant future 
by Dr. L. E. Clifeorn of American Can 
Company, outgoing president of the In- 
stitute of Food Technologists. __ 

Addressing the annual meeting of the 
Institute at St. Louis recently, Dr. Clif- 
corn said “Low energy treatments for the 
extension of shelf life and combination 
treatments with heat, refrigeration and/ 
or antibiotics are particularly potential.” 

Antibiotics are showing some interest- 
ing results in extending the storage life 
of poultry, fish, meat and even fruits and 
vegetables, he said. The application of 
aureomycin to a poultry dip to extend the 
freshness and storage life of poultry has 
been approved for public use by the Food 
and Drug Administration. 

“Antibiotics offer us a new tool for the 
purpose of controlling spoilage bacteria, 
the first requirement for effective food 
preservation,” said Dr. Clifcorn. “Further 
research may develop combinations of 
antibiotics of sufficiently broad spectrum 
for effective preservation at elevated 
temperatures.” 


The Canco scientist said that combina- 
tion processes, with or without the knowl- 
edge that is being developed on radiation 
and antibiotics, will offer new methods 
for processing foods in the future. These 
processes will not replace canning or 
freezing, he added, but may, in combina- 
tion with those procedures, eliminate 
many problems of the food-preservation 
industry and increase its over-all busi- 
ness potential. 


FLAT SOUR SPOILAGE CONTROL 


The team of I. Evan Wheaton, J. D. 
Burroughs and G. L. Hayes of Canco’s 
Research and Technical department, in 
a paper on the flat sour spoilage of to- 
mato juice and its control with subtilin, 
reported recent studies substantiate 
earlier findings that subtilin appears to 
prevent off-flavor spoilage in tomato juice 
inoculated with the spore of certain 
strains of bacillus thermoacidurans when 
5, 10, or 20 ppm. subtilin are employed 
in conjunction with mild heat treatment. 

However, it should be remembered that 
the Food and Drug standards for tomato 
juice do not permit substances such as 
subtilin as an optional ingredient, nor 
has subtilin been approved for any food 
uses. An extensive program of tests to 
answer to the satisfaction of food offi- 
cials, a number of questions which have 
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been raised about the use of subtilin or 
other stable antibiotics in foods would be 
necessary before any commercial trial 
use could be made of the experimental 
results reported herein. 


HIGH-SHORT PROCESS 


Canco scientists O. F. Ecklund and 
Peter Sognefest reported that the out- 
look is bright for high-temperature 
short-time sterilization processing. They 
said the high-short processing has 
achieved commercial success for certain 
products. These include the agitating 
vacuum process for whole kernel corn, 
flash process (HCF) for tomato juice 
utilizing only partial cooling before fill- 
ing, and HCF process for chocolate milk, 
cream, creamed soups and a few other 
products. A gradual changeover from 
vacuum packed to agitated vacuum 
packed corn will be made, because of the 
relative simplicity of the process and the 
great improvement in product quality, 
they predict. 


IRRADIATED FOODS 


G. B. Pratt of O. F. Ecklund, reporting 
on organoleptic studies of irradiated 
foods, said the possibility of sterilizing 
food by means of high-energy radiation 
from machine generators has been con- 
clusively demonstrated. They added, how- 
ever, that flavor and appearance changes 
may occur and may influence acceptance 
by either the military or civilian mar- 
kets. The matter of flavor and appear- 
ance changes during irradiation is re- 
ceiving wide attention. 

In order to obtain some information on 
the effect of storage on the organoleptic 
qualities of irradiation, sterilized meats, 
ground beef, beef tenderloin, cured pork, 
luncheon meat, and ham in 211 x 300 cans 
were sterilized by irradiation, stored at 
40°, 70°, 98° F. and examined at periods 
up to three years. 

To obtain similar information on vege- 
tables, irradiation sterilized aspargaus, 
broccoli, brussels sprouts, cauliflower, 
and peas in 211 x 400 cans were stored at 
40° F. and 70° F. and have been examined 
at periods of up to one year. Green beans 
in 303 x 406 cans were stored for periods 
up to nine months at 98° F. 

Statistical analysis of taste test scores 
showed significant off-flavor in each of 
the irradiated meats and vegetables in 
the experiment. In every case important 
changes in appearance or flavor devel- 
oped on storage. 


USE OF ORGANIC REDUCTANTS 


Paul W. Hardy, J. S. Blair and G. J. 
Krueger of the Research and Technical 
Department, reported that canned lunch- 
eon meat occasionally develops brown 
discoloration on specific localized areas 
on the surface of the block of meat. This 
is due to oxidation of the meat pigment 
by nitrite, a reaction which is catalyzed 
by iron ions also attributable to the at- 
tack on the can wall by nitrite as the 
most active oxidant present. Previous 
experience has shown that this trouble 
can be minimized by welding to the inter- 
ior surface of the can a small piece of 
aluminum, which acts as a sacrificial 
reductant. 


The meat industry has ascertained that 
ascorbic acid is helpful in the curing of 
meat for reasons that are based upon its 
ability to reduce nitrite ion to nitric 
oxide during the curing process. In the 
present work it has been found that the 
use of ascorbic acid during curing yields 
a product which, when canned, is much 
less prone to develop localized discolora- 
tion. The use of reductone instead of 
ascorbic acid can give similary beneficial 
results. The complete mechanisms of the 
interaction between nitrite and ascorbic 
acid is imperfectly understood at present, 
but evidence exists which shows that this 
system is extremely susceptible to influ- 
ence by atmospheric oxygen. 


DETINNING PROBLEM 


G. G. Kohn and J. E. Fix, of the Re- 
search and Technical Department re- 
ported that localized headspace detinning 
is a problem primarily in the larger cans 
of applesauce. It is undesirable mainly 
from the appearance standpoint. It occurs 
search and Technical Department, re- 
parted that localized headspace detinning 
is a problem primarily in the larger cans 
of applesauce. It is undesirable mainly 
from the appearance standpoint. It occurs 
both on electrolytic and hot dipped tin- 
plate, although due to a darker appear- 
ance it may be more noticéable in the 
former. In severe instances, the product 
adjacent to the detinned areas may be- 
come discolored. An extensive controlled 
test pack made under commercial pack- 
ing conditions revealed that the detin- 
ning is associated with excessive amounts 
of air in the headspace. It can be con- 
trolled by reducing the headspace to a 
minimum at closure or by using a method 
of closure which will largely remove the 
headspace air. 


The type of cans presently used for 
applesauce made from either electrolytic 
or hot dipped bodies and inside enameled 
electrolytic ends give satisfactory results 
if excessive amounts of headspace air 
are eliminated. Fully enameled cans are 
unsatisfactory because of a general prod- 
uct darkening. Inside plain ends may 
show some untattractive detinning. The 
storage tests will be continued further 
to determine if any changes occur with 
time which would alter the above obser- 
vations. Additional work may be dictated 
by the final results, 
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BEANS 


CAYUGA, IND., July 12—Green: Started 
canning July 7. First field we entered the 
vines were loaded and beans were beau- 
tiful and tender. Had ample pickers for 
hand picking and then used green bean 
picking machine. This cleans the field up 
well for we find it very hard to get the 
hand pickers to go over a field the second 
time. Rain stopped us yesterday so we 
didn’t find it necessary to move to a new 
field. Just as well, for it will be better 
Monday, when we start again. Having 
some more rain today but it is more of a 
steady, gentle rain rather than the ter- 
rific downpours we have been experienc- 
ing for a half hour to an hour. Coupled 
with all our moisture has been wonderful 
sunny, warm days. Things look wonder- 
ful but guess we can’t have an entire 
summer of this kind of weather. 


CHARLOTTE, MICH., July 12—Snap: Late 
planting. Favorable condition at present 
time but critical period is during setting 
time which is a couple of weeks away. 


PENNSYLVANIA, July 18—Snap: Rains 
every day in some sections have ham- 
pered field work and have provided ade- 
quate to excessive moisture. Weather has 
been cool all week. Harvest continues 
with fair quality. 


TRI-STATES, July 17—Snap: Spotty 
rains last week; some received too much 
and others still need additional amounts. 
Generally, the area has received about 
its normal supply of rain. Local hail 
damage in a few spots. Ideal growing 
conditions due to moderate and generally 
below normal temperatures for this 
period. Harvest will be almost completed 
in a week in all sections. Jersey flat beans 
have had excellent yields of 6 tons, and 
rounds have given 2 tons on first picking. 
Maryland yields were not as good. 


Limas: Plantings are still going on in 
a few cases but most are finished and re- 
port excellent stands. Crop looks good as 
a whole, but some young plants in later 
fields were drowned out. 


WISCONSIN, July 13— Snap: Looking 
good at this time. 


CAMBRIA, WIS., July 11—Limas: Crop 
looks normal and making good progress. 
This part of Wisconsin will need weekly 
rains as we have not had the heavy rains 
that build up sub-soil moisture. 


10 


WEATHER 


DURAND, WIs., July 11—Green: Acreage 
same as last year. Crop is about 2% 
weeks from harvest and looks to be about 
normal. Should be 15 percent up over 
last year. Insect problem looks danger- 
ous, especially grasshoppers. 


Wax: Acreage up 5 percent over last 
year. Crop 2% weeks from harvest. Same 
condition as green beans. 


OCONOMOWOC, WIS., July 14—Small per- 
centage of crop affected by heavy mois- 
ture and high humidity, causing some 
blighted conditions. 


CORN 


INDIANA, July 18— Sweet: Moderate 
temperatures and rain last week. Looks 
excellent but expect a smaller pack than 
last year. 


CAYUGA, IND., July 12—Sweet: Crop 
coming along fine and if all goes well 
should begin canning August 6, as 
planned. 


CARROLL COUNTY, MD., July 12—Looks 
good. Much better prospects than last 
year at this time. 


MINNESOTA, July 18—Sweet: Thunder- 
storms through most areas gave adequate 
to too wet conditions with moderate to 
below normal temperatures. Will start 
harvesting about the first week in August 
with good prospects. Close borer control 
necessary. 


OHIO, July 18—Sweet: Scattered show- 
ers during the week gave ample moisture 
for good growth. Mild temperatures pre- 
vailed. About 90 percent normal yields 
reported with good quality. Some early 
fields hurt by rain, but later ones looking 
good. 


TRI-STATES, July 18—Sweet: Expect to 
begin some harvesting the end of this 
week with excellent prospects reported 
in all areas. Average or above average 
yields are expected and quality will be 
good. Close attention is being paid to the 
insect problem. 


WISCONSIN, July 13—Sweet: Beginning 
to tassel and crop looks good at this time. 


CAMBRIA, WISs., July 11—Sweet: Crop 
looks very good. Just starting to show 
ear formation. Packing will start about 
August 10 to 12 with normal weather 
from here on. 


OCONOMOWOC, WIS., July 14—Prospects 
especially good in all areas. Recent rains 
of from 1.80 to 2.65 inches, aided soil 
moisture making growing conditions 
ideal. Completed cultivation in all fields. 
If cool weather continues starting date 
of packing will be delayed. Air and 
ground treatment of borer has_ been 
started. Appears that large percentage of 
the acreage will require treatment for 
control of first brood. Results have been 
good. 


PEAS 


MINNESOTA, July 18—Growing condi- 
tions are generally fair to good but weeds 
are a problem in many fields. Alaskas 
are finished with an average estimated 
yield of 1,000 pounds per acre, which is 
below normal. Sweets are later than nor- 
mal; will probably finish last part of July 
with good quality but erratic yields. Ex- 
pect 70 to 75 percent of a normal crop. 


NEW YORK, July 18—Harvesting held 
up due to showers. Quality excellent. 
Moderate temperatures. All vegetables 
continue to look excellent with good 
growth. 


PENNSYLVANIA, July 18—Harvesting of 
sweets continues with good quality and 
about 1 ton yields. 


WISCONSIN, July 13—Somewhat higher 
yields reported on later varieties. Con- 
ditions vary widely within the state with 
some late peas seriously hurt by disease. 
Weather conditions generally have been 
favorable with moderate to cool tempera- 
tures and adequate rainfall in most 
areas. Some damage from hail is reported 
in some sections. Some plants will be 
finishing pack this week. 


CAMBRIA, WIS., July 11—Our pack will 
be down 20 percent from normal. How- 
ever, still have all our late pack to run 
and weather must remain favorable to 
bring these in during the rest of July. 


DURAND, WIS., July 11—Acreage same 
as last year. Yield has been 20 percent 
less than last year on the 65 percent of 
the pack now harvested. The remaining 
35 percent appears to be about the same. 
and we, therefore, expect 80 percent of 
last year’s pack. Peas ran to larger sieve 
sizes than normal. Our pack of Fancy 
1’s and 2’s will be at least 50 percent less 
than last year. 


OCONOMOWOC, WIS., July 14—July con- 
tinues to be unusually cool with tempera- 
tures dropping to the low 50’s during the 
past week. These temperatures and peri- 
odic rains have improved prospects on 
remaining peas. Quality is exceptionally 
good as maturity is slow. Expect heavy 
production early next week. Considerable 
damage in Northern area due to high 
winds and hail. Second applications for 
aphid have been completed in the South 
where infestation was heavy. At present 
it appears the North will not need addi- 
tional treating. 


(Continued on Page 18) 
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EQUIPMENT AND’ SUPPLIES 


ALUMINUM ALGENE 
ROLLER PRINTER 


The Self-Inking Algene Printer is now 
made in durable die-cast Aluminum. This 
new model automatic marker is ruggedly 
built, speeds up work and gives clean im- 
pressions with every stroke. It is ideal 
for use in shipping departments and 
warehouses; for addressing boxes, file 
folders, caution notices and catalog en- 
velopes. 


The Algene is simply designed. It will 
give years of uninterrupted service and 
satisfaction to the user. The Algene 
Printer is available either with a regular 
sponge cushion or the printing roller to 
which permanent dies may be affixed or 
with Base-Lock Base for changeable 
logotypes or characters. There are two 
sizes 2” x 6” and 2” x 9” printing area. 
Both sizes take all sizes of Base-Lock 
Type. For further information contact 
Force Western, Inc., 216 W. Jackson 
Blvd., Chicago, II1. 


PORTABLE OAKITE SANISEPTOR 


The Oakite Saniseptor, Model 562, a 
portable line- pressure injector which 
couples directly into the plant hot water 
line to simplify plant-wide cleaning, is 
now sold through Oakite Products, Inc., 
pioneers in specialized industrial clean- 
ing materials and equipment. 


With this unit, cleaning is said to be- 
come a simple spraying operation. As 
the hot water rushes through the Sani- 
septor’s Venturi element, the detergent 
solution is automatically drawn up into 
the flow of water and delivered in a jet 
stream through the nozzle. 


The Oakite Saniseptor consists of a 
seamless, cold rolled steel detergent tank, 
equipped with a water hose connection to 
the hot water supply, a syphon breaker, 
solution and water control valves. The 
unit, empty, weighs 25 pounds, and has a 


capacity of approximately 15 pounds of 
detergent, sufficient under normal condi- 
tions for several hours of cleaning. 


Maintenance of the unit is simple, as 
there are no motors, coils, needle-valves, 
or pumps involved. 


Further information about the Oakite 
Saniseptor is avialable by writing Oakite 
Products, Inec., 178 Rector Street, New 
York 6, N. Y. 


This piston filling machine that han- 
dles from 2 oz. to quart and 2 lb. contain- 
ers and fills semi-liquids and semi-solids 
including food and dairy products is be- 
ing offered by the Filler Machine Co., 
Inc., 10 Penn Ave., Rockledge, Philadel- 
phia 11, Pa. The unit, called the Model 
SL55 is a straight line filler and will not 
fill unless containers are under the filling 
nozzle. This “no container, no fill” fea- 
ture keeps the product from being wasted 
and keeps the filling machine clean. The 
type of fill is by the bottom up method to 
eliminate air pockets and insure a com- 
pletely solid pack. On semi-liquids this 
method of filling eliminates foam as on 
jellies. Speed of fill is from 60 to 88 con- 
tainers per minute with higher speed 
available. 


Rietz Manufacturing Company, Santa 
Rosa, California, is constructing a fully 
equipped Eastern headquarters on a 9 
acre site near Westchester, Pennsylvania, 
in charge of H. P. Muleahy, Vice-Presi- 
dent and General Manager of the firm, 
who will be assisted by John R. Meidinger 
and William Avilla, from Santa Rosa, 
Marshall Hobson, who transfers from 
New Jersey to the new location, and Rob- 
son B. Dunwody, who comes from Chi- 
cago to complete the staff. 


F. H. Catterson, newly appointed General Production Manager 
of Ac’cent International, views giant raw material tanks from = 
the roof of the six million dollar Ac’cent plant in San Jose, Cali- ~ 2 


fornia. With him is George Hamilton, Vice President in charge Fs z 
of Ac’cent International, a division of International Minerals & ie 


Chemical Corp. 
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News 


N. Y. Summer Outing — The Annual 
Outing of the New York State Canners 
& Freezers Association will again be held 
at the Oak Hill Country Club, Rochester, 
on Tuesday afternoon and_ evening, 
August 7. There will be golf and other 
activities in the afternoon, which will be 
followed by a dinner, scheduled for 7:30 
P.M. Tickets for the dinner will be $5.00 
and greens fees for the golfers will be 
$5.00. Secretary William H. (Bill) Sher- 
man requests that he be notified no later 
than Friday, August 3, how many from 
each firm will attend and a check to cover 
enclosed, so as to avert a reoccurrence 
of what happened last year when 170 res- 
ervations were made and 311 were in 
attendance. Refunds will be made for any 
tickets unusued. 


Morgan’ Packing Company, Ince., 
Austin, Indiana, has announced the ap- 
pointment of Vince Vespa as representa- 
tive in the Springfield, Illinois market 
on the company’s full line of canned 
vegetables. 


Standard Brands, Inc., has moved its 
headquarters offices to the Standard 
Brands Building, Madison Avenue at 59th 
Street, New York 22. 


Morgan & Sons Canning Company, 
Cayuga Indiana, have appointed Ander- 
son-Priest-Stoufer Company, Muncie, In- 
diana, representatives for the entire state 
as well as Indianapolis. The company 
formerly represented Morgan the 
Northern half of the state. 


Consolidated Foods Corporation, Cen- 
tral Distributing Division, have elected 
J. W. Daniel and Edward J. Bush Vice- 
Presidents. Mr. Daniel, who has been 
with Consolidated Foods, Sprague War- 
ner Division, for 36 years, is currently 
Division Secretary of Central Distribut- 
ing and Assistant Secretary of the parent 
corporation. As Vice-President he will 
be in charge of all warehousing opera- 
tions at the company’s new distribution 
center at River Grove, Illinois. Mr. Bush 
is Assistant Secretary of the parent cor- 
poration, and as Vice-President and 
Comptroller of the Division, will have 
charge of accounting and internal audit- 
ing functions. 
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Mayonnaise Association — The Board 
of Directors of the Mayonnaise & Salad 
Dressing Manufacturers Association met 
in Chicago early this month and among 
other matters settled, selected the dates 
of October 4 and 5 for the Annual Meet- 
ing of the Association to be held at the 
Edgewater Beach Hotel, Chicago. 


Hawaiian Pineapple Company has an- 
nounced that its new $2 million can 
manufacturing plant in Honolulu is now 
in operation and will produce an esti- 
mated 365 million cans a year for Dole 
pineapples, pineapple juice, and frozen 
products. The first of the plant’s eight 
lines is now in production 24 hours a day, 
six days a week. 


Halstead Canning Company plant at 
Cortland, New York, idle for the past 
year, has been sold to Champion Sheet 
Metal Company of that city who will use 
it for manufacturing purposes. 


Campbell Soup Company will build a 
73,000 square foot addition to its plant at 
Camden, New Jersey, as part of a $40 
million expansion program. 


C. H. Musselman Co., (Biglerville, 
Pennsylvania) —J. P. Hollabaugh, Treas- 
urer for the past 33 years, has tendered 
his resignation to the Board of Directors, 
effective July 10, 1956, according to an 
announcement by J. A. Hauser, company 
President. 


Oldest employee in length of service, 
Mr. Hollabaugh joined the organization 
in 1910, three years after the company’s 
birth. He had just completed a course in 
accounting and secretarial work at Penn- 
sylvania Business College, Lancaster, Pa. 
Shortly after the company’s incorpora- 
tion in 1922, he was appointed Treasurer 
and elected to the Board of Directors. 


A pioneer worker in canner association 
activities, Mr. Hollabaugh served as a 
Director of the National Canners Asso- 
ciation, and during the period 1937-1950 
as a Director and Vice-president of the 
Pennsylvania Canners Association. He is 
a “ruby pin” member of the Old Guard 
Society, indicating connection of 40 years 
or more with the canning industry. 


Residing in Biglerville, Mr. and Mrs. 
Hollabaugh are the parents of seven 
grown sons and daughters. 


Tri-State Outing—Everyone seemed to 
have a real good time at the Tri-State 
Summer Outing held at the Miles River 
Yacht Club, St. Michaels, Maryland, on 
Friday, July 13. The Crab Feast was 
especially enjoyable and the crabs this 
year served by the Tilghman Packing 
Company were better than ever before. 
John Maggioncalda and Ed Jones were 
the winners of the door prizes at the crab 
feast, which were supplied by George 
Harrison. The dinner-dance of the Soci- 
ety of Tri-Staters, held on the evening 
before, was another splendid get-together. 

21 participated in the Society’s fish- 
ing trip on Saturday, when two boats 
transported the parties to the mouth of 
the Choptank River and the Chesapeake 
Bay. It was an off day so that catches 
were not large. Mrs. Johnnie Jackson 
and Jack Harrison carreid off the prizes 
for the largest catch, 11 and 8 fish re- 
spectively. 


Manchester Foods, Inc., Manchester, 
New York, has announced the addition 
of Nelson S. Carpenter to the staff as 
Production Manager in charge of freez- 
ing and canning operations at the Man- 
chester plant, succeeding Walter Allen, 
who will now devote full time to raw 
products planning and procurement. 


FTC Cites Tomato Canners—Federal 
Trade Commission last week issued an 
order prohibiting eleven canners of to- 
mato products from joining in a boy- 
cott of Cannery Growers, Inc., a Maumee, 
Ohio cooperative representing tomato 
growers in the area. Companies named 
are: H. J. Heinz Company, Campbell 
Soup Company, and its purchasing agent 
Joseph Campbell Company, Stokely-Van 
Camp, Bauer Cannery, Foster Canning 
Company, Hirzel Canning Company, 
Hunt Foods, Lake Erie Canning Com- 
pany, J. Weller Company, and Winorr 
Canning Company. The Commission’s 
order prohibits the above named com- 
panies from: 1—Refusing to grant recog- 
nition of, or to negotiate with, the cooper- 
ative as a bargaining agent for its 
grower-members; or 2—Refusing to pur- 
chase tomatoes from growers who are 
members of the cooperatvie. 


William H. Sherman, Secretary of the 
New York State Canners & Freezers 
Association, has been appointed to mem- 
bership on the Agricultural College 
Council at Cornell University. 
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PACKAGING INDUSTRY 
TO MEET 


Packaging industry representatives and 
manufacturers of packaging machinery 
and materials will meet in Cleveland, 
Ohio, the week of September 10 for two 
important packaging industry events: 
The Packaging Machinery & Materials 
Exposition of 1956 sponsored by The 
Packaging Machinery Manufacturer’s In- 
stitute and the 18th Annual Forum of 
The Packaging Institute. 


The Packaging Institute’s 18th Annual 
Forum will be held September 10, 11, and 
12 around the theme, “Dollars and Sense 
of Protective Packaging”. The Forum 
will emphasize basic approaches to pack- 
aging. Open discussions, seminars, and 
reports of technical findings are sched- 
uled for the three-day meeting. 

A total of 126 new pieces of packaging 
machinery will be unveiled at The Pack- 
aging Machinery & Materials Exposition 
to be held in the Cleveland Public Audi- 
torium, September 11 through 14. 


More than 250 pieces of equipment will 
be on display in action exhibits manned 
by more than 350 technicians. 


Between ten and fifteen thousand visi- 
tors are expected to attend the Exposition 
according to the Exposition show com- 
mittee estimates. Hotel reservations for 
the Exposition can be made through The 
Cleveland Housing Bureau, 511 Terminal 
Tower, Cleveland 13, Ohio. 


Packaging Engineering Course — 24 
packaging authorities including users, 
suppliers, marine engineers, consultants, 
and eight trade association executives 
will assist Columbia University in pre- 
senting packaging engineering in a 30 
week series beginning October 3 and con- 
tinuing to May 22. The first half of the 
series to be known as G.S.I.E. 247, and 
to be called Packaging Engineering Part 
I, will begin October 3 and will be de- 
voted primarily to consumer unit packag- 
ing, and will include structural and mer- 


chandising designs, and one lecture on 
packaging machinery. 


The second half of the series, known as 
G.S.LE. 248, will begin February 6 and 
designated Packaging Engineering Part 
II. Engineering data on shipping con- 
tainers of all types for the products of 
industry and agriculture will be pre- 
sented, including lectures on export pack- 
aging and special military requirements. 

For additional information and com- 
plete course outline, write Professor 
Frederick C. Winter, School of Engineer- 
ing, Columbia University, New York 27, 
New York. 


COURT ACTION 
IMPERILS CANNERS 


Warren Spangle, Secretary of the Indi- 
ana Canners Association, has advised of 
a recent decision of the Appellate Court 
of Indiana, which in effect has ruled the 
following: 

1—Picking is not agriculture but 
rather is processing; 

2—A processor who assists the growers 
in recruiting, housing, and direction of 
labor, plus paying the labor, charging 
such payments against the grower, is the 
employer of the laborer; 

3—A processor cannot be engaged in 
agriculture. 

These decisions were made in a case 
involving the death of a pickle picker for 
one of the H. J. Heinz Company’s grow- 
ers. If the decision should stand as law 
in Indiana, canners could expect to in- 
clude pickers under workmen’s compen- 
sation and unemployment compensation, 
to say nothing of the ramifications that 
weuld result and possibly established a 
precident to be extended into federal law. 
The Indiana Canners Association has 
engaged counsel and will enter the case 
as an Amicus Curiae (friend of the 
court). All efforts will be made to secure 
a reversal of the decision through re- 
hearings in the Appellate Court or by 
appeal to the Supreme Court, if neces- 
sary. 


workers, many untrained, the company 
employs a variety of techniques tailored 
to reach its seasonal employees, as well 
as year-round personnel. Included in this 
phase of the program are analyses of 
accidents, periodic plant inspections, con- 
tests, awards and worker training films. 


In line with recent national emphasis 
on safety in agriculture, the Musselman 
Company’s newest addition to the pro- 
gram organized all personnel on corpora- 
tion farms in an effort to protect farm 
workers to the same degree as those in 
the plant. 


BILL TO AMEND 
FDA REGULATIONS 


The House Committee on Interstate 
and Foreign Commerce on July 5 favor- 
ably reported a bill, H.R. 9547, designed 
to simplify the formal procedures for 
establishing and amending regulations 
under the Federal Food, Drug, and Cos- 
metic Act. This bill in effect would extend 
the revised procedures relating to food 
standards provided for in the 1954 Hale 
amendment to all regulations issued pur- 
suant to the Act. 


The Hale amendment procedure dis- 
penses with the requirement of formal 
hearings where proposed regulations or 
amendments are noncontroversial. Under 
this system actions to amend or repeal 
regulations may be initiated by the Secre- 
tary of Health, Education, and Welfare 
or be requested by petition of any inter- 
ested person. The proposal is then pub- 
lished in the Federal Register and all 
interested persons are afforded an oppor- 
tunity to present their views to the Sec- 
retary either orally or in writing. There- 
after, if the Secretary feels that reason- 
able grounds for issuing or amending a 
regulation have been shown, an appro- 
priate order will be issued. If no objec- 
tion is filed, the order becomes final after 
30 days have elapsed. In the event rea- 
sonable objections are made, a_ public 
hearing would be ordered by the Secre- 
tary 


Pretty Charlene Beck is shown taking the advice of the new 
Cherry Pie Time point-of-sale material which says: “Don’t Just 
Stand There—have some Cherry Pie!” The new pack promotion 
for R.S.P. cherries kicks off in August with a nationwide adver- 
tising and publicity program. The new full-color promotion ma- 
terials now include price cards and 4-color posters for freezer 
cabinets, as well as 4-color banners for grocery stores. In addi- 
tion, specially adapted banners and posters are available for 
Bakery outlets and Restaurants, which for the latter includes a 
provocative place mat. W. B. Powell, executive-secretary of the 
National Red Cherry Institute, says all segments of the food | 
industry have now completed plans to tie in with the “Cherry 


Pie Time” campaign. 
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What does this oval mean to you? 


This oval is a well-known trade-mark. In the broader sense, it is a symbol 
of American Can Company’s leadership in can research, technology, and 
manufacture. * Over the years, canners have seen dozens of major ad- 
vances by Canco’s ““Can Do” men—advances such as “vacuum syruping,”’ 
the process that quickly and surely removes air from cans, retaining the 
excellent color and flavor of peaches and other fruits. + As a result of this 
continuing research and development program, canners may rightly 
expect even greater progress in the future—from {canco) . 


AMERICAN CAN COMPANY 


New York + Chicago + San Francisco 
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NEW YORK MARKET 


Strong Market On Most Packs—Tomatoes 
Strictly Nominal—Some Business In Peas— 
Corn Offerings Limited—West Coast Fruit 
Opening Prices—Citrus Tight—Unfavorable 
Sardine Picture — Awaiting Further Salmon 
Reports—Tuna Routine. 


By “New York Stater” 


New York, N. Y., July 20, 1956 


THE SITUATION—Opening prices on 
many West Coast fruits, a continued 
tightening supply in canned citrus juice 
carryovers, and a strong market for 
major vegetables featured the canned 
foods market this week. Business in car- 
ryover canned foods continues confined to 
small lots, with distributors taking in 
stocks only for immediate needs pending 
further clarification on the new pack 
price and supply outlook. 


THE OUTLOOK—It is far from a buy- 
ers’ market as the beginning of the new 
pack marketing season gets under way 
and distributors are looking conditions 
over very carefully before completing 
planning for major inventory purchases. 
There are indications that commitments 
for deliveries over the coming 12 months 
may be a little more extensive than has 
been the case in the past, leading to a 
closer working agreement between can- 
ner and distributor in many instances— 
one that should prove mutually profitable 
in the years to come as the marketing 
pattern continues to change. 


TOMATOES—Reports from the Tri- 
States indicate that the market for stand- 
ard 303s tomatoes has become wholly 
nominal, with no offerings on the open 
market and canners holding whatever un- 
sold stocks they may still have for their 
regular customers. There are some offer- 
ings of 24s reported at $1.95 to $2.00, 
f.o.b. canneries, with 10s ranging $6.50 
and upwards. Meanwhile, reports on the 
new pack outlook are none to optimistic. 


PEAS—tThere was some business re- 
ported in new pack Eastern peas this week, 
with standard 303s reported traded on the 
basis of $1.25 per dozen, f.o.b. canneries. 
There is also considerable interest re- 
ported in fancies, particularly in the 
smaller sieves, with a firm market ruling. 
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CORN—Interest this week continued 
to center largely in the outlook for the 
new season’s pack. Carryover offerings 
remain limited over the entire quality 
range, and prices are firm and unchanged 
at previous levels where canners. still 
have stock to offer. 


NEW PACK FRUITS—California can- 
ners this week named tentative opening 
prices on new pack peaches, with prices 
on a number of table sizes somewhat 
under last year’s, reflecting lower prices 
to growers. Offsetting the saving in cost 
of raw fruit to a great extent, however, 
has been the rise in operating costs and 
labor since last year. Choice halves clings 
were quoted during the week at $1.80 on 
308s and $2.72% on 2's, with standards 
at $1.75-$1.77% on 303s and $2.57%- 
$2.62% for 24s. Solid pack pie 10s were 
quoted at $9.60, all f.o.b. coast canneries. 
Apricot offerings were reported under 
a national advertised brand at $3.65 per 
dozen for unpeeled halves in 2%s tins, 
with 308s at $2.30. On unpeeled whole 
cots, 2%s were quoted at $3.10 and 303s 
at $2.00, with peeled whole apricot 2%s 
listing at $3.65. New pack Northwest 
boysenberries opened during the week at 
$1.55 for buffet tins and $2.90 for 303s, 
with Northwest cherries quoted at $3.30 
for light sweet 303s and $3.75 for dark 
sweet 303s. Reports indicated a sharp 
cut in the Northwest cherry pack, par- 
ticularly in the case of dark sweet cher- 
ries, reflecting serious crop damage over 
the past winter. 


CITRUS—Florida reports note a fur- 
ther shrinkage in unsold stocks in can- 
ners hands, and a corresponding cutback 
in offerings for prompt shipment fruit. 
Sweetened grapefruit juice is available at 
$1.02% for 2s and $2.20 for 46-ounce, 
with sweetened Valencia orange juice 2s 
still offered in a limited way at $1.45. 
Blended juice offerings comprise 2s at 
$1.22% and 46-ounce at $2.65. Fancy 
grapefruit sections are held at $1.55 to 
$1.57%, as to syrup density, while fancy 
citrus salad is firm at $2.10 and choice at 
$1.85. Valencia orange sections list at 
$2.40, all in 303s, f.o.b. canners. 


SARDINES—News from Maine pack- 
ing centers continues unfavorable, inso- 
far as production is concerned, and can- 
neries are only working a few hours a 
day, where they are able to operate at 
all. Meanwhile, the market is quoted un- 
changed at $8 per case for keyless quar- 


ters, f.o.b. with buyers inclined to go 
slow in anticipation of a recovery in fish- 
ing operations and possible later-season 
reductions in price. 


SALMON—Bvuyers are waiting further 
reports from Alaska on the pack prog- 
ress, and have been considerably cheered 
by the spurt in red packing earlier in the 
month. Meanwhile, canners are deferring 
action on naming prices for the 1956 
pack, and are not inclined to accept any 
orders for early shipment until they have 
a better opportunity to evaluate their 
probable pack totals for the season. Car- 
ryover offerings are off the market, inso- 
far as any round lots or assortments are 
concerned, and the market is purely nom- 
inal as to price. 


TUNA—There was a little flare of ac- 
tivity in tuna during the week when one 
packer came into the market with offer- 
ings of solid pack whitemeat halves in 
oil at $12.50 per case, f.o.b. California 
cannery, a cut of 50 cents per case from 
the previously prevailing level. This 
canner, however, withdrew the $12.50 
price on the same day it was named, indi- 
cating that the off-price merchandise had 
moved rapidly. Imported tuna continues 
to show firmness, with Japanese white- 
meat solid pack in brine holding at $11.75 
to $12.00 per case for halves here, while 
lightmeat halves list: at $9.75 to $10, also 
ex-warehouse New York. 


CHICAGO MARKET 


Routine — Prorating Wisconsin Alaska Peas 
Buyers Balk At Bean Prices—Corn And To- 
matces Quiet Due To Lack Of Offerings— 
Northwest Fruits Hard Hit — Apricot And 
Peach Prices Named—Citrus Strong. 


By “Midwest” 


Chicago, Ill., July 20, 1956 


THE SITUATION — The past week 
brought little evidence of any rash buy- 
ing programs on the part of Chicago dis- 
tributors. Higher prices, a result of short- 
ages in some cases and higher costs 
where new packs are involved, have made 
the trade somewhat hesitant and business 
could be described no better than routine 
for the past week. A lack of offerings 
also contributes to the lack of heavy vol- 
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MARKET NEWS 


ume but this should be offset gradually 
as the new packs make an appearance. 


The pack of Alaska peas in Wisconsin 
has been over now for a while and the 
final results can be better estimated. 
There is no doubt about the shortage and 
many canners will be forced to pro-rate 
deliveries, in some cases heavily. As re- 
ported before, the RSP cherry pack in the 
Midwest will be curtailed but so far no 
prices have been received although they 
are expected to be up sharply from cur- 
rent levels. Out of the West came prices 
on peaches and apricots this week and the 
trade have been placing their orders in 
pretty good fashion. Current stocks are 
depleted and additional merchandise is 
needed as quickly as possible. In the 
Northwest, it seems more obvious all the 
time that the situation on sweet cherries 
and berries is really rough with very 
short packs in the offing. There are some 
unhappy reports reaching here about the 
poor crop of pears in Washington and 
distributors in this market have not hesi- 
tated to get under cover where and how 
they can. The citrus market continues 
very strong with supplies extremely lim- 
ited and the same thing could be said in 
regard to salmon. 


PEAS —A survey of pea canners in 
Wisconsin leaves little doubt as to the 
smaller pack of early peas in that area. 
Prices are strong all down the line and 
have even been advanced on some sizes 
and grades. Standards are going to be 
particularly short and the trade here are 
paying $7.25 for standard four Alaskas 
in tens and $1.30 for 303s where they can 
be found. Some very timely and helpful 
rains the past week have stimulated the 
pack of sweets and canners are hoping 
they can end up with a good pack of 
sweets. At the moment they look good. 


BEANS—Unsold supplies in the hands 
of local canners are getting pretty thin 
and the trade are looking to other areas. 
Standard cut green beans appear firm at 
$1.15 for 303s and $6.25 for tens with 
extra standards at $1.25 and $7.00. First 
prices out of New York on new pack 
fancy wax beans listed fancy three sieve 
cuts at $1.75 for 303s and $10.00 for tens 
with fours at $1.70 and $9.75. The trade 
were a little shocked at these price levels 
and buying has been hesitant despite the 
urgent need to replenish stocks at the 
earliest opportunity. 


CORN—This market has been on the 
quiet side lately as there has been no 
room for trading and very little offered 
on the market. Generally fancy cream 
style corn is selling against bookings at 
$1.55 for 308s and $9.50 for tens with 
whole kernel at slightly higher levels. 
There has been some price shading re- 
cently on off quality goods but the overall 
situation is one of strength. What looks 
like a bumper pack in the making may 
create some different thinking as the new 
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pack gets closer but so far the market 
remains strong. 


TOMATOES—A very inactive market 
due to the extreme lack of offerings. Odds 
and ends crop up occasionally at prices 
which have now reached the point where 
Chicago buyers are very reluctant to buy 
unless their situation is desperate. The 
same thing can be reported in the case of 
tomato products which seem to be even 
tighter. The new pack has_ brought 
nothing as yet except one offering of 
fancy tomato juice priced at $2.50 for 46 
oz. and $5.20 for tens for shipment when 
ready. Little busines has been done. 


SALMON—The only encouraging news 
from the canning front has to do with the 
pack of reds which may reach a total 
pack of over half a million cases. Last 
year’s pack totaled about 375,000 cases. 
Chums are not running at all and the out- 
look is bleak. Pinks appear to be running 
in all districts but small fish are pushing 
up costs. Currently, new pack offerings 
consist of halves reds at $21.50 and talls 
at $33.00 while pinks and chums are not 
listed. Some Japanese pinks are offered 
at $12.50 for halves and $23.00 for talls 
although even the Jap canners seem to be 
having their troubles. 


NORTHWEST FRUITS — Canners in 
this area are an unhappy lot these days 
and have a right to be based on produc- 
tion records to this point. Sweet cherries 
are still going into cans but there is no 
question but the pack of both blacks and 
Royal Annes will be severely curtailed. 
New pack boysenberries are quoted at 
$1.55 for fancy grade in eight ounce tins 
with 308s at $2.65 and tens at $17.00 and 
these too will be very much on the light 
side. Spot stocks of unsold prune plums 
are getting shorter by the day and prices 
are moving to higher levels. Fancy 2's 
are now bringing $2.30 to $2.40 while 
tens are listed at $7.50 to $7.95 depend- 
ing on the count available. It’s tough to 
find pears of any kind and prices are very 
strong where anything is offered. Fur- 
thermore, some disquieting reports are 
heard from some of the pear producing 
areas which are not to the liking of any- 
one concerned. It could be a tough year. 


CALIFORNIA FRUITS — Most Cali- 
fornia canners have now named prices on 
both Cling peaches and apricots for ship- 
ment from the 1956 pack. Choice halves 
Clings are generally listed at $1.20 for 
eight ounce, $1.80 for 303s, $2.72% for 
24s and $9.85 for tens with standards at 
$1.72% for 303s, $2.57% for 2%s and 
$9.15 for tens. Some canners are show- 
ing a slightly higher price for sliced while 
others are quoting both varieties at the 
same price. Choice halves unpeeled cots 
are listed at $1.95 for 303s, $3.15 for 2%s 
and $11.00 for tens with standards at 
$1.80, $2.85 and $9.95. Chicago buyers 
are placing orders for quick shipment 
of both peaches and cots as warehouse 


stocks here have been on the depleted 
side for quite some time. 


CITRUS—Little change to report on 
this item. The market continues very 
strong with supplies so tight that it takes 
a friend to get an order accepted. Where 
shipments are coming .into this market 
they are being priced on the basis of $2.25 
for 46 oz. tins of grapefruit juice, $2.70 
for blended and $3.20 to $3.35 for orange. 


CALIFORNIA MARKET 


Operations In Full Swing—Spot Stocks Mov- 
ing Freely—Smaller Fruit Crops Except For 
Clings—Growers Prices For Pears—Apple- 
sauce Cleaned Up—Peach Prices Named— 
Asparagus Pack—Pineapple Pack 
And Carryover. 


By “Berkeley” 


Berkeley, Calif., July 20, 1956 


THE SITUATION—The past week has 
been a very lively one for the canning 
industry in California, with operations in 
full swing on apricots and cherries and 
with opening prices making an appear- 
ance quite generally on these two items, 
as well as on both freestone and cling 
peaches. Prices to growers have been 
quite generally agreed upon for about all 
items in the list and but few adjustments 
are likely. Spot stocks of last season’s 
pack are moving out quite freely and 
little concern is expressed over the size of 
these. Weather conditions continue quite 
favorable for growing crops, with fruits 
sizing up better than last year in most 
districts, and with vegetables showing up 
well. 


DRY BEANS—The California dry bean 
market has firmed somewhat during the 
past week, especially on items in which 
canners are most interested. Small 
Whites have advanced about 30 cents 
per hundred weight and sales of these 
have picked up quite noticeably. Prices 
are now quoted at $8.40 to $8.70, with 
canners making purchases at the higher 
figure to secure beans especially suitable 
for canning purposes. Large Limas of 
top quality have sold of late at $10.80, 
with Blackeyes moving at around $6.00. 


CROP REPORT—The latest report of 
the California Crop Reporting Service 
indicates that smaller crops of apples, 
apricots and cherries than last year will 
be harvested, and that this will also be 
true of grapes, other than those used for 
the making of wine. The cling peach crop 
is larger than a year ago, but that of 
freestone peaches is placed at 267,000 
tons, down 7000 tons from 1955. The 
cling peach crop is estimated at more 
than 585,000 tons and a diversion of 5 
percent of the crop is being arranged to 
hold down the canned pack. 


‘MARKET NEWS 


GROWERS PRICES — The California 
Canning Pear Association has announced 
prices for the 1956 season, as follows: 
Lake County, $87.50 a ton; Mendocino 
County, $85.00; Sacramento, El Dorado 
and Solano Counties, $80.00; Placer 
County and the Geyersville area, $77.50, 
and the central coast counties, $73.00. No 
announcement has been made as yet as 
to whether the canning industry will 
accept the list without change. 


SAUCE—The phenomenal demand for 
California canned applesauce has about 
cleaned the market, with no new pack to 
be ready for shipment for several weeks. 
The sales of odd lots are largely on the 
basis of $1.35 for choice 303s and fancy 
at $1.50. The pack this year is expected 
to be a smaller one than that of 1955, 
with some members of the trade predict- 
ing an opening price of $1.40 for choice 
and $1.55 for fancy in No. 303s. 


ELBERTAS — The canning of Eiberta 
peaches is under way and opening prices 
are making an appearance. No. 303 fancy 
halves or sliced are being quoted at 
$2.221%, No. 2% fancy at $3.45, No. 24% 
choice at $2.9714; No. 2% irregulars, 
$2.60 and No. 10efancy, halves or sliced, 
$11.95. Unsold stocks of last season’s 
pack are quite limited in size. A larger 
pack of freestone peaches than was made 
last year is planned, owing to increased 
consumer demand. 


CLINGS—Opening lists on yellow cling 
peaches are also out and these reflect the 
lower price being paid growers this sea- 
son. The quotations listed are for halves, 
with the usual advance for sliced. A rep- 
resentative list is: No. 2% fancy $2.95; 
choice, $2.721%4; standard, $2.57%. No. 
303 fancy, $1.9214, choice, $1.80. 8-oz. 
fancy, $1.20, choice, $1.17%. No. 10 
fancy, $10.25, choice, $9.85; standard, 
$9.15; water, $7.75; and solid pack pie, 
$9.50. 


OLIVES — Crop reports from some 
California olive growing districts tell of 
damage by grasshoppers. The pests are 
not only eating the leaves of the trees but 
are likewise boring into the fruit, now in 
a soft stage. It will still be about a month 
before accurate reports of probable ton- 
nage for canning can be expected. In the 
meantime the canned pack is moving at 
quite a satisfactory rate, with prices 
largely without change. 


ASPARAGUS PACK—Quick work on 
the part of the Canners League of Cali- 
fornia has enabled it to release under 
the date of July 14th statistics covering 
the 1956 pack of asparagus in this 
State. The actual cases amounted to 
1,992,700 cases of White Asparagus and 
1,283,869 cases of All-Green. Converted 
to cases of 24 No. 2 cans the pack of the 
season just closed was 2,885.635 cases. 
Last year’s pack, converted to the same 
basis, was 3,708,986 cases. 
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PINEAPPLE PACK — The Pineapple 
Growers Association of Hawaii, through 
its San Francisco office, has released a 
revised report covering packs, deliveries 
and inventories for the pack year ended 
May 31, 1956. The packs and total sup- 
plies available for the year are not af- 
fected, but some inventory figures show 
a change. The revised figures for pine- 
apple are inventory June 1, 1955, 5,802,- 
117 cases; pack, 19,948,091; total 25,750,- 
208. Deliveries were 19,592,329 with an 
inventory of 6,157,879 cases as of May 
31, 1956. Inventory of pineapple juice on 
June 1, 1955 was 5,390,766 cases; pack 
14,212,874; total 19,603,640. Deliveries 
were 14,992,574 with an inventory of 
4,611,066 cases on May 31, 1956. 


SALMON — The pack of salmon in 
Alaska for the 1956 season to date is 
running well behind that of recent years, 
but increased momentum is reported as 
the season advances. To July 7th the 
pack amounted to 411,364 cases, or more 
than eighty thousand cases less than re- 
ported a year earlier. Total was made up 
as follows: King, 40,305; red, 297,193; 
pink, 13,807; chum, 59,222 and coho 837. 
The British Columbia pack to July 7 is 
running ahead of that of last year with 
an increase this past week of 39,377 cases 
over the previous week (principally in 
sockeye, 32,158 cases). 


CROPS and WEATHER 


(Continued from Page 10) 
TOMATOES 
INDIANA, July 18— Vines are heavy 


with fruit and harvesting will begin first 
week of August in part of the State. 


CARROLL COUNTY, MD., July 12—Grow- 
ing nicely. 


GREENBORO, MD., July 11—Crop in good 
condition in this locality. Plants are 
sturdy with fair amount of fruit. Acre- 
age slightly short of last year. At this 
time it appears the yield per acre will be 
about the same as last year. 


SHERWOOD, MD., July 17—Fruit looks 
very good on vines; have a good color. 
Crop is about 10 days late. Have had suf- 
ficient moisture to get a normal crop even 
though we are about 25 percent short of 
1955 acreage. Expect to start canning on 
July 24. 


CHARLOTTE, MICH., July 12—With plen- 
ty of moisture available thus far toma- 
toes are ahead of normal as far as vine 
growth is concerned. If weather is favor- 
able from now on should begin packing 
ahead of usual time. 


VINCENTOWN, N. J., July 18—Blossoms 
set fruit at night when the mean average 
temperature is between 60 and 70 de- 
grees. Most nights in past four weeks 
have averaged in that range. Result is 


the prospect of a normal harvest. A total 
of 6.36 inches of rainfall in the past six 
weeks has developed full plant growth 
which assures vine health and high fruit 
quality. All of which is completely the 
reverse of a year ago New Jersey har- 
vest starts August 6, or earlier. 


OHIO, July 18—Expect to start harvest- 
ing about August 8 to 12. Good vine 
growth and fruit setting. 


NAPOLEON, OHIO, July 10 — Tempera- 
tures about normal for several days; 
above 90 for a few days in June. Con- 
siderable variation in fields. Most stand- 
ard varieties 1 to 5 tomatoes per plant, 
half inch in diameter with an average 
of 10 to 20 blossoms. Best fields have 5 
to 6 tomatoes with 25 blossoms. Early 
varieties have 5 to 7 tomatoes and 30 
to 35 blossoms. There has been a period, 
probably in June, when no blossoms set, 
accounting for the absence of pea-size 
fruit. In comparing this with last year, 
our opinion is that our crop is generally 
about two weeks later. Prospects fair to 
good if normal or better weather per- 
sists. 


PENNSYLVANIA, July 18—Looking good; 
showing rapid growth. Some reports of 
early blight. 


LITTLESTOWN, PA., July 14—Plants were 
set out in fields about 10 days later than 
usual, However, we have had some very 
good growing conditions so far, and the 
fields look about normal for this time of 
year. Good stand and crop looks very 
promising. Acreage same as last year. 


TRI-STATES, July 17—Prospects at this 
time seem brighter for a good pack. New 
Jersey authorities report an outlook of 
7 percent better than last year’s pack but 
10 percent below normal for that State. 
Cool temperatures have been favorable 
but Vincentown area reports too much 
rain in past two weeks which will delay 
harvest. Other areas in Tri-States report 
100 percent or more outlook. 


OTHER ITEMS 


FT. VALLEY, GA., July 12— Peaches: 
Some new orchards bearing this year. 
Due to frost and cold in late March only 
about 60 percent of normal crop. Elbertas 
were hurt more than earlier varieties. 


FREMONT, OHIO, July 13 — Cabbage: 
Have normal acreage and have had ideal 
growing conditions. Expect to start cut- 
ting about middle of August. 


MC ALLEN, TEX., July 13—Just com- 
pleted our canning year and this is now 
our shutdown season. Have been favored 
for the last three years with ample sup- 
plies of water for irrigation from our 
new irrigation storage dam, Falcon, 
which is 55 miles up the Rio Grande 
River. We have had prolonged drouth 
conditions on the water-shed of the Rio 
Grande River, and now our storage dam 
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is empty. We do not have any water for 
irrigation at this time. Consequently, all 
our plans for fall plantings must wait 
to see whether our supply of water be- 
hind Falcon Dam will be replenished in 
time. There are some wells in this area, 
but most farmers who have their own 
wells, prefer to plant expensive crops for 
the fresh market gamble, rather than 
work on a canning contract. Until we 
have ample supply of water for irrigation 
the outlook for this area for next winter 
is most uncertain. 


NANSEMOND COUNTY, VA., July 10— 
Spinach: Spring crop is over; not plan- 
ning on a fall pack. Spring crop was 
about 50 percent above last year. 


Collard & Mustard Greens: Small packs 
this spring. Most of these packs will be 
made during the fall. 

Turnip Greens: Spring pack is over. 
Fall planting now going on. 

Kale: Very small spring pack. Plan- 
ning on normal fall pack, when most of 
the pack is made. Expect to begin in 
about three weeks. 


WISCONSIN, July 13—Cabbage: Looks 
good at this time and heads are well 
formed on early crop. 


Beets: Wet weather has caused uneven 
stands. Very weedy. 


U.S.D.A. REPORT 


The 1956 planted acreage of vegetables 
for commercial processing on July 1, was 
9 percent above last year but 1 percent 
below average, according to the U.S.D.A. 
Crop Reporting Board. The total 1956 
planted acreage of processing crops, for 
which estimates were available as of July 
1, is 1.78 million acres compared with 
1.64 million acres for 1955 and the aver- 
age of 1.80 million acres. These crops 
usually account for 94 percent of the total 
planted acreage of the 11 processing 
vegetables estimated by the Board. 


The 1956 planted acreage of green 
lima beans, snap beans, green peas, beets, 
contracted kraut cabbage, sweet corn and 
tomatoes are all larger than last year. 
Only winter and early spring spinach and 
cucumbers for pickles show a smaller 
planted acreage this year than last. In- 
formation is not available on the 1956 
planted acreage of pimientos. 


Green pea production prospects de- 
clined slightly the last half of June. The 
July 1 estimate of 518,890 tons is 14 
percent above last year and 18 percent 
above average. The first estimate of the 
indicated 1956 production of snap beans 
for processing at 322,010 tons is 4 percent 
above last year and 29 percent above the 
1945-54 average. 


For the nation as a whole the July 1, 
1956 condition of green lima beans, beets, 
cabbage for kraut, and sweet corn is 
equal to or above last year and above 
average. For cucumbers for pickles and 
tomatoes the corresponding condition fig- 
ures are slightly below both last year and 
average. 


THE CANNING TRADE July 23, 1956 


CONVENTIONS aad e SCHOOLS 


JULY 23-AUGUST 3—INDIANA CAN- 
NERS ASSOCIATION, Technicians School, 


_ Purdue University, Lafayette, Ind. 


JULY 24, 1956—INDIANA CANNERS 
ASSOCIATION, Summer Meeting & Outing, 
Meshingomesia Country Club, Marion, 
Ind. 


JULY 25—AUGUST 3, 1956—MoLD 
COUNT SCHOOL, sponsored by the New 
York State Canners & Freezers Associa- 
tion, Jordan Hall, New York State Ex- 
perimental Station, Geneva, New York. 


JULY 27, 1956—NORTHWEST CANNERS 
& FREEZERS ASSOCIATION, Summer Meet- 
ing, Inglewood Country Club, Seattle, 
Wash. 


AUGUST 7, 1956— NEW YORK STATE 
CANNERS & FREEZERS ASSOCIATION, Annual 
Summer Outing, Oak Hill Country Club, 
Rochester, New York. 


SEPTEMBER 6-15, 1956 — NATIONAL 
GREEN OLIVE WEEK. 


SEPTEMBER 13-22, 1956—NATIONAL 
TUNA WEEK. 


SEPTEMBER 24-25, 1956—TEXAS CAN- 
NERS ASSOCIATION, Annual Meeting, Hil- 
ton Hotel, San Antonio, Texas. 


SEPTEMBER 28-OCTOBER 2, 1956— 
AMERICAN MEAT INSTITUTE, Golden Anni- 
versary Meeting, Palmer House, Chicago, 
tl. 


OCTOBER 4-5, 1956—MAYONNAISE & 
SALAD DRESSING MANUFACTURERS ASSOCIA- 
TION, Annual Meeting, Edgewater Beach 
Hotel, Chicago, Il. 


OCTOBER 7-10, 1956—NATIONAL ASSO- 
CIATION OF FOOD CHAINS, Annual Conven- 
tion, Chicago, 


OCTOBER 17-19, 1956 — NATIONAL 
"ICKLE PACKERS ASSOCIATION, 63rd An- 
nual Meeting, Edgewater Beach Hotel, 
Chicago, Illinois. 


OCTOBER 21-24, 1956 — PROTECTIVE 
PACKAGING & MATERIALS HANDLING EX- 
POSITION, 11th Annual, Kiel Auditorium, 
St. Louis, Mo. 


OCTOBER 24-27, 1956—FLORIDA CAN- 
NERS ASSOCIATION, 25th Annual Conven- 
tion, Hollywood Beach Hotel, Hollywood, 
Florida. 


NOVEMBER 1, 1956 — ILLINOIS CAN- 
NERS ASSOCIATION, Annual Meeting, Bis- 
marck Hotel, Chicago, Ill. 


NOVEMBER 7-8, 1956 — WISCONSIN 
CANNERS ASSOCIATION, Annual Conven- 
tion, Schroeder Hotel, Milwaukee, Wis. 


NOVEMBER 8-9, 1956—IOWA-NEBRAS- 
KA CANNERS ASSOCIATION, Annual Meet- 


ing, Hotel Fort Des Moines, Des Moines,. 


Iowa. 


NOVEMBER 12-14, 1956 — GROCERY 
MANUFACTURERS OF AMERICA, Annual 
Convention, New York, N. Y. 


NOVEMBER 14-16, 1956 — INDIANA 
CANNERS ASSOCIATION, Fall Convention, 
French Lick Sheraton Hotel, French 
Lick, Indiana. 


NOVEMBER 15, 1956- JANUARY 1, 
1957—HOLIDAYS ARE PICKLE DAYS. 


NOVEMBER 18-19, 1956 — PENNSYL- 
VANIA CANNERS ASSOCIATION—42nd An- 
nual Convention, Yorktowne Hotel, York, 
Pa. 


NOVEMBER 26-27, 1956 — OHIO CAN- 
NERS ASSOCIATION, Annual Convention, 
Hotel Carter, Cleveland, Ohio. 


NOVEMBER 29-30, 1956 — MICHIGAN 
CANNERS & FREEZERS ASSOCIATION, Fall 
Meeting, Pantlind Hotel, Grand Rapids, 
Mich. 


DECEMBER 6-7, 1956 — TRI- STATE 
PACKERS ASSOCIATION, Annual Conven- 
tion, Haddon-Hall, Atlantic City, New 
Jersey. 


DECEMBER 13-14, 1956 — NEW YORK 
STATE CANNERS & FREEZERS ASSOCIATION, 
71st Annual Meeting, Statler Hotel, Buf- 
‘alo, N. Y. 


JANUARY 6, 1957—NATIONAL FROZEN 
FOOD CONVENTION, N.A.F.F.P., N.A.F.F.D., 
Fontainebleau Hotel, Miami Beach, Fla. 


JANUARY 27-30, 1957 — NORTHWEST 
CANNERS & FREEZERS ASSOCIATION, Annual 
Convention, Multnomah Hotel, Portland, 
Ore. 


FEBRUARY 16-19, 1957 — NATIONAL 
CANNERS ASSOCIATION AND ALLIED INDUS- 
TRIES, Annual Convention, Chicago, III. 


JANUARY 24-25, 1957 —cCANNERS 
LEAGUE OF CALIFORNIA, 34th Annual Fruit 
& Vegetable Sample Cutting, Fairmont 
Hotel, San Francisco, Calif. 


FEBRUARY 4-6, 1957—MICHIGAN CON- 
FERENCE FOR FIELDMEN AND PROCESSORS, 
Kellogg Center, Michigan State Univer- 
sity, East Lansing, Mich. 


FEBRUARY 12-14, 1957 — TECHNICAL 
SCHOOL FOR PICKLE PACKERS, Kellogg Cen- 
ter, Michigan State University, East 
Lansing, Mich. 


FEBRUARY 16-20, 1957—cANNING 
MACHINERY & SUPPLIES ASSOCIATION, 
Machinery and Supplies Exhibition, Con- 
rad Hilton Hotel, Chicago, II. ; 


MARCH 25-26, 1957—-cANNERS LEAGUE 
OF CALIFORNIA, 53rd Annual Meeting, 
Santa Barbara-Biltmore, Santa Barbara, 
Calif. 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 


specified.) 


Nots: Many items, particularly vege- 

tables, are withdrawn and prices 

represent either last prices quoted or 
for regular customers only. 


ASPARAGUS 
Calif., Fey. All Gr., No. 2, 
Colossal 4.90 
— 4.80 
4.75 
Gr. Tip & Wh. Colossal..............000 4.10 
Mammoth Large... 4.10 
N. J., Fey., All Gr. No. 2 
Mammoth Spears ........... 4.80-5.00 
Large Spears 4. 00-4. 
Medium Spears 
Mid-W., Fey All Gr. Cuts & Tips 
No. 8 oz. 1.65 
No. 1 Pic 1.85 
No. 300 2.30 
No. 10 16.00 
BEANS, SrrinGLess, GREEN 
MARYLAND 
1.70-1.75 
-9.25-10.00 
Ex, Gr., 8 oz. 971 
Ne 7.00 
Std., On. Gr., No. 308.......... 1.10-1.15 
No. 10 6.25 
New York & Pa. (New) 
Gr. Wh., Fey., 3 sv., No. 303........ 2.10 
No. 10 11.25 
Cut Fey., 3 sv., No. 308..........00 1.75 
No. 10 9.50 
Cut, 4 SV., No. 1.65 
10 9.00 
No. 8.50 
Std., ‘cut No. 303 1.25 
No. 10 6.75 
Fey., Style, No. 1.70 
No. 9.25 
Wax, al Wh. 3 sv., No. 303....2.20 
No. 10 11.75 
No. 10 10.00 
4 sv., No. 303 1.70 
No. 10 9.75 
No. 8.60 
Std. Cat. 1.40 
No. 10 7.50 
FLorIDA 
Std., Cut, No. 303 1.15 
Mip-WEstT 
Gr. Wh., Fey., 2 sv., 
No. 303 2.35-2.45 
3 sv., No. 303 2.00 
No. 10 11.50 
Cut, BBV BOB 1.55 
No. 1 10.00 
4 sv., No. 303 1.25-1.50 
No. 10 8.00 
4 sv., No. 308........ 1.25-1.30 
10 7.50 
Ex. ‘Sed. 1.25 
10 7.00 
seas Oak, 1.15 
OZARKS 
Fey., Fr. Style, No. 303...........:000. 1.45 
Wh. B.L., pe 308, 2 sv. 
Wh. Reg., No '303, 1.90 
No. 10, 2 sv. 9.75 
No. _ 3 sv. 1.80 
No. 8.25 
(0. 2.00 
10 6.25 
N.W. & Cal. Blue Lakes 
No. 12.50 
8 sv., Ne. 303 2.10 
No. 10 11.75 
4 No. 70 
No. 35 
Ex. Sta. 4 av., No. 
Ex. Std., 5 av., No. 
No. 10 7.80 
Std., No. 303 1.32 
No. 10 108 
20 


BEANS, LIMA 


East 

Fey., Tiny Gr., No. 308.......esee 2.70 
Small 2.35 
Medium 2.20 
No. 10 11.75 

BEETS 

Fey., Sliced Ni 

Midwest, 

Fey., Sl., 
No. 3 
No. 10 

Diced, No. 808 25 
No. 1 00 

Cut, "No. 303 i 05 


No. 10 5.00 
N. ¥y. Fey., Cut & Diced, 
303’s 1 


Sliced 303’s 


CARROTS 
Mid-West, Fancy, Diced, 
No. 303 1.10 
No. 10 5.50 
East, Fey., Diced, No. 308....1.20-1.25 
No. 10 6.50-6.65 
CORN 
East 
W.K. & C.S. Golden 
.50-1.60 


Fey., No. 303 
No. 10 


-50-10.00 
esse 1.40-1.50 


Ex. Std., No 
No. 10 8.50 
Std., No. 303 1.30 
o. 10 nom, 
Shoepeg, Fey., No. 303..........1.5 1.50-1.70 
No. 10 9 10-10. 00 
MIDWEST 
Gold., W.K., All Grades 
and Sizes Out 
C.S., Fey., No. 1, Ab-1. 50 
No. 10 9.5) 
Bx; BOBS 1.40-1.47% 
Std., No. 1.15-1.20 
No. 7.50 
W.K. & Co. Gent. 
Fey., No. 308 
No. 10 .... 
Ex. Std., No. 
No. 50 
PEAS 
East ALASKAS 
2 sv., 8 oz. 1.40 
2 sv., No. 3038 2.25 
12.40 
3 sv., No. 303 . 
3 sv., No. 10 
ix. Std., 2 sv., No. 30% 
3 sv., No. 308 


East SWEETS 
Fey., Pod Run No. 
No. 10 9.00 


Mipwest ALASKAS 


Mipwe: est Swaers 


No. 10 9.50 
we. 4 sv., No. 303 1.55 
10 8.75 
No. 9.25 
PUMPKIN 
Fey., No. 303..(nom.) 1.10 
0. 2% (nom.) 1.50-1.60 
Ne (nom.) 5.50 
East, No. 21%. «(nom.) 1.75 
SAUERKRAUT 
No. By 1.85- 


N. NY, NO. 90-2.00 


CANNED FOOD PRICES 


SPINACH 

Tri-State, Fey., No. 
No. 2% 1.90-2.00 
No. 10 6.75-7.00 
Ozark, Fey., No. 303 1.15 
No. 2% 1.70 
No. 10 
Calif., Fey., No. 303 1.15 
No. 2% 1.60 
No. 10 4.75 

TOMATOES 

Tri-STATES 
Mo, SOR 1.20-1.30 
No. 2 2.00 
No. 6.50-7.00 
No. 303 2.00-2.10 
Nominal 
1.55-1.65 


(nom.) 2.60-2.75 
(nom.) 8.75-9.25 
1 


Std., Ne 303 


0, 2% nominal 
No. 10 nominal 
Calif., Fey., S.P., No. 308..........1.70 
No. 2% 2.55 
No. 10 9.50-9.75 
Ex. Std., No. 303 
No. 2% 2.10 
No. 10 7.50 
~, No. 303 1.30 
0. 2% 1.90 
10 7.00 
No. 10 
No. 6.50-6.75 
TOMATO CATSUP ‘ 
No. 10 ..10.00-10.50 
10 12.50 
Mae Fey., 12.50 
TOMATO PASTE (Per Case) 
No. 10 (per OZ. ) ses0000015.00-15.50 
Md., Fey., 100/6 NOM, 
Indiana nominal 


TOMATO PUREE 
Calif., Fey., 1.06, No. 303..1.45-1.50 


No. 2% 2.35-2.40 
No. 10 8.75 
Mid-West, Fey., 1.045, 
2 Nominal 
Nominal 
Ma. 1.045, No, 1.15-1.20 
FRUITS 
APPLE SAUCE 
No. 10 7.75 
Calif. (gravensteins) 
No. 10 9.00 
APPLES (East) 
9.50-10.50 
APRICOTS 
Halves, Fey.. No. 3.65 
No. 10 12.75 
Std., 2) 2.8 


os 

te 


CHERRIES 

R.S.P., Water, No. 808....ccccssssssses 1.85 
No. 2 2.00 
No. 10 9.50-10.00 
No. 303 2.65 
2% 4.27% 
10 15.25 

No. 
No, 10 — 


COCKTAIL 
Fey., No. 303 2.25 
No. 3.45-3.50 
No. 12.50 
Choice, 303 2.15 
No. 2% 3.821% 
No. 10 11.95 
PEACHES 
Cling, Fey., No. 303......1.921%4 
2% 2.95 
No. 2 
No. 9.85 
No. 9.15 
No. 10 11.95 
PEARS 
Calif. & N.W., Fey., No. 303. — 
No. 2% 3.75-3.85 
Choice, No. 303 2.20 
No. 2% 3.40-3.50 
No. 10 12 
Std., No. 303 2.00 
No. 2% 3.15 
No. 10 11.50 
PINEAPPLE 
Hawaiian, Fey., Sl., No. 2.....0... 2.95 
No. 2% 3.45 
No. 10 138.10 
Crushed, No. 2 2.40 
No. 2% 2.95 
No. 10 9.60 
Choice, SI., No. 2 2.40 
2.85 
12.00 
No. 2% 2.70 
No. 10 10.80 
PRUNE PLUMS 
N.W., Fey., No. 2.30-2.40 
No, 10 7.55-7.95 
JUICES 
APPLE 
Midwest, 1 qt. gh. 
46 oz. tin 2.60 
CITRUS, 
Fla., No. 1.22%, 
46 oz, 2.65-2.70 
No. 10 5.55 
GRAPEFRUIT 
46 oz. 2.20-2.25 
No. 10 4.40 
ORANGE 
Fla., No. 2 1.45 
46 oz. 3.20-3.35 
No. 10 6.80 
PINEAPPLE 
Hawaiian, Fey., No. 1.071% 
46 oz. 2.25 
No. 10 4.65 
TOMATO 
nominal 
Mid-West, Fey., No. 
46 oz. 2.50-2.70 
No. 10 5.20 
No” To ry 90 
FISH 
SALMON—Per Case 
(Nominally Quoted) 
Alaska, Red, No. 1T........ 33.00 
s 21.50 
15.00-16.00 
P.S. Sockeye «20.00 
12.50 
Cuma, Tall, No. 1 20.00 
14's 11.50 


SARDINES—Per Case 
Calif., Ovals, 1’s... 
No. 1 T Nat. .... 
Maine, 4 Oil Key 


TUNA—PER CASE 


Fey., White Meat, 
Fey., Meat, 14’s........11.60-13.50 
Std., Light Meat 10.26 
Chunks 9.50 
Grated 7.25 
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2 BV., NO. 808 

Sin 
B BV., NO. 10 

3 SV., NO. 808 4501.50 

4 NO. 10 

Std., 3 Sv., 8 OZ. 

26-6.60 
0098.25 

ia 

“6 


